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 Kualitas makanan yang ada di kantin kampus dapat mempengaruhi kesehatan mahasiswa, 
dosen, pegawai sehingga perlu diperhatikan hygiene sanitasi dalam mengolah dan menyajikan 
makanan yang baik. Penelitian ini bertujuan untuk mengetahui gambaran hygiene, sanitasi dan 
kejadian diare penjamah makanan serta kualitas bakteriologis makanan di Jasaboga Pertanian dan 
Safira FKM Universitas Hasanuddin. Jenis penelitian yang digunakan adalah deskriptif dan 
pemeriksaan laboratorium. Sampel penjamah makanan dilakukan dengan total sampling sebanyak 26 
responden dan sampel makanan sebanyak 10 sampel dengan teknik purposive sampling. Data 
diperoleh dari observasi dan checklist pada penjamah makanan dan pemeriksaan laboratorium sampel 
makanan. Hasil penelitian menunjukkan hygiene penjamah makanan di Jasaboga Pertanian termasuk 
kategori cukup (81,8%) dan Safira FKM termasuk kategori cukup (100%). Sanitasi makanan di 
Jasaboga Pertanian termasuk dalam kategori baik (63,6%) dan Safira FKM termasuk kategori baik 
(75%). Sebanyak 18,8% yang pernah menderita penyakit diare  selama 1 minggu terakhir saat 
penelitian pada Jasaboga Pertanian dan tidak ada yang menderita diare di kantin Safira FKM. Pada 
sepuluh sampel makanan yang diperiksa didapatkan dua sampel mengandung bakteri Escherichia coli, 
empat sampel mengandung bakteri Enterobacter agglomerans, dua sampel mengandung bakteri 
Bacillus sp., satu sampel mengandung bakteri Enterobacter cloaceae, satu sampel mengandung 
bakteri Citrobacter freundii dan dua sampel mengandung bakteri Seratia liquefaciens.  
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ABSTRACT 
The quality of food in the campus cafeteria can affect the health of students, lecturers, 
employees that need to be considered hygiene sanitation in processing and serves good food. This 
study aims to describe hygiene, sanitation and diarrhea incidence of food handlers and 
bacteriological quality of food in Agriculture catering services and Safira FKM Hasanuddin 
University. This type of research is observational descriptive and laboratory examination. Samples for 
food handlers carried out of 26 respondents with total sampling and sample of the food as much as 10 
samples were obtained by purposive sampling. Data obtained from observations and checklists on 
food handlers and food samples with laboratory examination. The results showed that the hygiene of 
food handlers in Agriculture catering services is enough category (81.8%) and Safira FKM is enough 
category (100%). Food sanitation in Agriculture catering services is good category (63.6%) and 
Safira FKM categorized as good (75%). There were 18.8% who had suffered from diarrhea for 1 week 
last research at Agriculture catering services and none were suffering from diarrhea in the Safira 
FKM. At ten food samples were examined obtained two samples containing Escherichia coli, four 
samples containing Enterobacter agglomerans, two samples containing Bacillus sp., one sample 
containing Enterobacter cloaceae, one sample containing Citrobacter freundii and two samples 
containing Seratia liquefaciens. 
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